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Table 1. Variation between drying time and moisture ratio of jelly fig

Temp. (C)

Treat cK"
20 30 40 30 60
Time of fruit turned -
66-68 14-16 7-9 5-7 3-5 51-53
(hrs)
Semi-moisture ratio
) 51.1+£27 493L25 38119 304 =1.5 291 0.9 544 3.1
o
Time of fruit dried
120-121 41-42 32-33 27-28 21-22 120-125
(hrs)
End- moisture ratio .
%) 203+25 17821 16413 14509 132+08 17517
[
Test moisture ratio _
(D/)j) 11.7+0.1 86+01 7.1+£0.1 6502 32+£02 8.4 407
]

" CK = average temperature of day = 29°C, night = 23°C.
? moisture ratio (%) =cut surface fruit weight — dry fruit weight/ cut surface fruit weight x 100.

¥ Test moisture ratio ( % )= under 105°C drying.
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Table 2. Comparison between the largest gelation time of pectin content and pectinesterase activity

at various temperatures for the drying of jelly fig

Pectin content

Largest gelation times

Sample %) PE activity peg/min. g fois
CK 9.9+2.1a" 13.4 + 0.3¢ 110
20°C 9.4+ 2.8a 17.0+ 1.2¢d 120
30T 6.5+ 1.1b 15.0 £ 2.0de 110
40°C 5.5+ 0.4b 236+ 1.3a 110
50°C 5.5+ 0.7b 18.9=0.9b 110
60°C 4.7+ 0.2b 10.6 + 2.4f 80

"Means followed by the same letters in the same column are not significantly different at 5% level.

x=

T FAE30°C SO CH RN A it B FEE HELL B

Table 3. Comparison of pectin content and pectinesterase activity at 30°C and 50°C for jelly fig

Pectin content (%)

PE activity {peg/min. g)

Sample 307 50 307 50

MjF02 8.5 =0.7a" 7.4+ 0.2b 9.9 = 0.2b 17.0 + 0.4a
MjF04 4.4+ 0.3b 6.1+ 0.5a 10.5+0.1la 10.1 £ 0.2a
MjFO1 8.0+ 0.3b 9.0+ 0.1a 16.1 + 0.9b 23.3+0.2a
MjF03 7.9=13a 7.7+0.1a 13.9 + 0.8b 26.3 + 0.6a
MjF05 43=0.4a 4.1+ 0.4a 145+ 1.1a 14.5 + 0.5a

" Footnotes are the same as Table 1.
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Fig. 1. The variation of gelation time and hardness at different Ca” concentration

for plain jelly fig.
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Fig. 2. The variation of gelation time and hardness at different Ca’ concentration for mountain jelly fig.
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Fig. 3. The variation of gelation time and hardness at different Ca* concentration between
80 and 100 ppm for plain and mountain jelly fig.
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Studies on the Factors Influencing the
Quality and Gelation of Jelly Fig
( Ficus awkeotsang Makino)

Huei- Hu Wu,* Den-Jen Wu ,and Jia-Yuh Chiu

Miaoli District Agricultural Research and Extension Station, Council of Agriculture,
Executive Yuan, Miaoli, Taiwan R.O.C.

ABSTRACT

Ficus awkeotsang Makino grew on the mountainsides in the central Taiwan. Seeds of its
fruit are used in home-made jelly dessert. We have successfully cultivated in the plain. This
results showed that the 60°C fig-jelly group has the fastest drying rate and final average moisture
content was 5.2% after 20-21 hours of drying. The 20°C drying time reached the maximum
range 120-121 hours that final average moisture content about 11.7%. For sun-dried at average
temperature was 28°C , the drying time was 130-135 hours and final average moisture content
was 14.5%. On the basis of the drying efficiency and economic reasons, the drying temperature
was set as 50°C , the drying time was 26-27 hours and final average moisture content about
6.5% . The results were shown that 20°C treatment significantly have rise to the highest pectin
content under 20-60°C . There is no temperature- dependent relationship for pectinesterase
activity in different drying conditions. Pectinesterase activity by machine-drying was
significantly greater than that of sun- drying under 20°C. Firmness determined by texturometer
and the lowest gelation ratio are shown 80 times under 60°C drying treatment, the highest ratio
are 120 times in 20°C. The gelation ratio are 110 times under 30-50°C. 80-100 ppm was the best
Ca” concentration for washing the jelly-fig.

Key Words: Ficus awkeotsang, pectin, pectinesterase.
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